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HOUSEKEEPING A S A PROFESSION
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Appetizing Pork Dishes Especially Enjoyable in Winter Menus
i I he Savory Crisp Fat and White
Meat Are at Their Best With
Spiced Vegetables and Fruit

Pv Virginia Carter 1er
CCLOSELY resembling the white

j meat of chicken with its ci p
ar.d savory brown fat and a

delightful flavor .-¡1! its own, pork is
perhaps one of the best and mosl
popular of winter meats. Il il al il
besf when served with tart spic«
apple sau« e, browned or candied
.-.-. eet potatoes and «"ither green pea
or creamed onions.

Pork possibly presentí a greater
variety of cuts and dishes than an".

other meat and from the delicate
rasher.- of broiled bacon down to the
delicious tenderloin, ".-pare ribs"
and baked ham, they need no recom¬

mendation.
Many Kind.- of savory sausages,

brad cheese and kindred delicacies,
t-ome of which arc made by the pco-
ples of European countries and
others which are of home manufac¬
ture, owe their worth to pork. All
of them are excellent and may be
purchased at any good delicatessen
¦shop in quantities to suil the
kitchenetter's needs. They are ideal
for an emergency luncheon or sup¬
per with brown bread, potato salad
an'! fragrant hot coffee.

Pork in Many Ways
In planning the coming week's

menu pork has been introduced in
tome form for the majority of meals.
Thi: has been dono so as to give as

many suggestions for its use as pos¬
sible and not because an exclusive
po k diet is recommended.
Be very careful that the pork

nerved to your family i pi rfectly
fresh and thoroughly cooked, and if
a rib roast is selected score the fal
over the top in criss-cross fashion
with a sharp knife. This will allow
the edges of the tiny squai*es to curl
back and cook to a rich, crisp brown.
The meat when cooked should be of
0 snowy whiteness, without a suspi¬
cion of redness.

Another delicious roast is a crown
of pork, prepared in the same man¬
ner as "crown of lamb." This cut
from young pork is a most debt at"
and tempting dish. Fill the center
with green pea-- and carrots and sur>
round the roast with spiced baked
apples, stuck with a few whole
< loves.

In buying hams. either fresh or

.smoked, those from tbf hindquar¬
ters, rather than from the shoulders,
are 'lu: best, ai-,«! consequently high-
c t in price. Those from th- :.¡h>u1-
der arc. however, excellent, and s°ll-
inr: ;:s they do at much lower price,
¦should be selected when economy
mu't be considered.

A Famous Pork Dish
Pigs' feet prepared in a tasty

pickle am favorites with the Penn¬
sylvania Dutch and in many other
¡sections of the country. To prepare

them boil six feel until tender in
7-;«'tcd water, adding an onion, a bay
leaf ami a sliced onion. When tender
drain, put in n small crock and pour
over them the following mixture:
Place one scanl quart of vinegar in
a saucepan and add .'« quarter of a

cupful of brown sugar, six blades o\

mace, one bay leaf, right whole
cloves, two inches of Mick cinnamon,
eighl whole allspice, one teaspoonful
of salt and half <-i teaspoonful of
paprika. Cook the spiced vinegar
for eight minutes before using. They
will be ready to use in two day«; and
will keep in a cold pla«-'e for a month.
The meat from the feet also make?
delicious salad and sandwiches. Pies'
feet also may be boiled and served
with cabbage and sauerkraut.

To prepare the sausage surprise.
for Thursday's breakfast, use the
tiny link sausages and fry them
until browned. Drain and inclose
each in a thin layer of rich baking
powder biscuit dough. Fold the

dough over into a roll and pinch the
ends together securely. Lay in a

greased pan. brush over with melted
butler and bake in a quick oven until
crisp and brown.

The fat from all pork should bo
fried oui and clarified: this, if care

fully don«- from fresh pork, will
furnish an excellent lard, while that
from salt pork, bacon and ham i
i.lr.-il for nearly all frying purposes.

From Lordly Roast to
Modest Sandwich Fil Irr

i FAMOUS pork cake is the last
bin not the Ieasl of these

reci] es, and. like most fruit cakes,
is famous for its keeping qualities.
Consider, too, the possibilities of the

[Monday
BREAKFAST

Oranges
1 >i<r«í Bacon nnd Apples
Potato Scones Coffee

LUNCHEON
Potato and Corn ( hovrdcr

Finger Holla
Fruit Salad dicese St ran s

DINNER
Chicken Bouillon with Noodles

Crumbed Halibut, Creamed Potatoes
Stowed Tomatoes Celery

Peach Mering-iie Tart

mock chicken salad and the novel
and delicious pot roast of ham. The
latter is an event, in gustatory
realm.-, and will rend your family
and guests into paeans of praise.
The combined flavor of the han«,
grape juice, .-pices and vegetables
is one to be long remembered.

Pressed Brawn
Pressed brawn is delicious served!

sliced cold or as a filling for sand¬
wiches. Clean and wash a small
pig's head and simmer with half al
pound of lean beef in water to just
cover. Add to the water half an
onion stuck with three cloves and
a few celery tops. When flio bones
Will slip from (he meat drain and
remove the metif. chop finely while
it is hot, and add a small minced
onion, one-half teaspoonful of salt,
half a teaspoonful each of paprika
and ground mace, one teaspoonful of
powdered sage, and either two table-
spoonfuls of melted o!e<> or the.
mashed cooked brains. Pack into a
mold wet with cold water and set
aside in a cold place for twelve
hours.

Pot Roast of Ham
h This method of preparing a ham

is «luit«* a novelty, and i- til ¡o deli¬
cious. Order a shoulder of hum, boned
and rolled. Soak overnighl in cold
water. Melt three fnblespoonfuls of
drippings in a kettle, add a small
cupful «>r sliced onion, half ;. cupful
of diced celery ami cook until
softened. Take out. (Ik- vegetables,
place in I he Pain and brown quickly
on all sides. A<ld (be partly cooked
vegetables an«) cold water, mixed
with a,i equal amounl of grape
juice l'i nearly cover. Simmer very
gently until the meal i-. tender and
add three sliced carrol when it has
cooked for two hours. Skin the
ham, dual thickly with bread crumbs
mixed with brown Migar and brown
in a hot oven. Serve with a vege¬
table gravy made from ihr- cooked
vegetable; and a gern runs pint of
liquor in which the meat has cooked.
Thicken the gravy with browned
flour ami add half a teaspoonful
of paprika, a tablcspoonful oi
Worcestershire anco and a tea-
spoonful of kitchen bouquet.

Ham (Juh Sandwiches
Use as the tilling for each individ¬

ual sandwich two tablespoonfuls ol
minced cooked ham. blended with ..

teaspoonful of chopped mustard

chow-chow, one teaspoonful each of
finely chopped celery and hard-
boiled egg and a. crisp leaf or two of
lettuce, dipped ¡n mayonnaise dress-
¡ng. Use as the bread part of the
sandwiches, fresh baking powder
biscuits, that have been split open
and buttered. Kane the biscuit1*
warm and Ihr* filling icy cold.

UonnJ.nl Pork Tenderloins
To serve four or five people with

¡tenderloin of pork two tenderloins
will be required. Split each through
lli^ center, cutting nut «}u¡to through
and lili the openings with a savory
dressing composed of one cupful of
readcrumbs, two tablespoonfuls of
hoppe parsley, a teaspoonful of

Tuesday
BREAKFAST

Halved Nut Apple«
Fish Cake* with Pork Scraps

Pa i sed .Mufütv« Coffee
LUNCHEON

Ham Club Sandwiches
( orna

Orange Pice Custard
DINNER

Vegetable Soup
Roasted Pork Tenderloins

Browned Sweet Potatoes Creen Peas
Watercress and Pimento Salad

Apple Pie

Wednesday
BREAKFAST

Cooked Cereal with Prune 'Whip
Waffles Cinnamon and Sugar

Coffee
LUNCHEON

Mock Chicken Salad Roll*
Ginger Air

Hot Apple Souffle
DINNER

Grapefruit Cocktails
Fried Smelts Baked Stuffed Potatoes

Coleslaw
Indian Pudding with 1er Cream

Thursday
BREAKFAST
Tangerines

Sausage Surprise Wat err ret**»
(offcp

LUNCHEON
Pickled Pig's Feet Potato Salad

Beaten Biscuits
Peach Marmalade

DINNER
Tomato Bouillon

Pressed Brawn Candied Sweet Polatoe;
String Beans

Chocolate Meringue Pudding

Sunday
BREAKFAST

Habed Grapefruit
Spanish omelet

'toasted Crumpets
Coffee

LUNCHEON OR SUPPER
Sliced Pot Roast Pirklr

Polls Fried Potatoes
Creen Salad

Pork Cake Pineapple
DINNER

Julienne Soup
Roast of Pork with Oyster Dressing
Apple Jelly Browned Potatoes

Creen Peas Celery Salad
Coffee Frappe Macaroons

Bake More Pears and Apples and Serve in Any Meal of the Dav
By Florence M. Lee

OAKED pears for breakfast or
the simple luncheon dessert

arc a dish that not many of us
know well, They are delicious and
make ;< pleasant change from baked
apples at no greater cost.

Green cooking pears are usually
available at about 10 cents a

pound. The preparation is simple.
Peel, stem and core tin., pears, cut.

Looking Ahead to Festive
I Foods for Washington s Birthday

ßj \ellie fiiidir (..eilet
4 1 LEAST one of the dishes Cor

;; Washington Birthday party,
'"-bother it be an elaborate dintier
\r the most, informa! little tea,
»hould contain cherrie: A very « £
fective .-alad is made of two cai of
berries, one w hit'- and the othei

red. Stone them, slip tiny bite of
nut meats inside in place of th-
stones, and serve three or four of
each kind on a crisp lettuce leaf
with French dressing, in which there

a lot of paprika. Make little
'hcese hatchets to serve with this.
Roll a rich pastry out on the board.
Sprinkle with grated cheese. Season
»veil with salt and cayenne, fold over
and repeat. Fold again, put into
iny hatchets and bake in a ho*
oven.
A very pretty garnish for an;,

.alad is made of ¡arge maraschino
hcrr.e.. and cream cheese Make
Liny balls o: the cheese and inseri
hem in the cherries. Candied chér¬
ies con be stuffed with a largi
;a]ted almond and served as
tarnish or a confection.

¦e'nrrry ^andwichí-*-.
Cherry sandwiches are delicious

o serve at a Colonial t<";. Us«
.ream cheese moistened with cream
Hit into it candied cherries anc
jlanched almonds chopped fine
spread on thin slices of very fresl
rraham bread, rol! and tie witl
i*arrow buff and blue ribbon.-.
Grandmother's custard (an ici

rream made of eggs and milk) am
dd-fashioned sponge cake or elec
¡on cake make *>ery appropriate re
refthipcnts fur either the afternooi

evening party. The oldtime
sponge cake called for no baking
powder. The cook'- who used the
saleratus and cream tartar wort
really considered kitchen slackers)for it was good beating that made
sponge cake light in those day«.
One recipe «taken from a worn,

yellowed old cook book says beat the
yolks of six eggs till thick. Add a

cupful of .-iigar. slowly beating all
the time.
Great-grandmother used "elbow

crease," but a !>ig Dover egg beatet
is a very good substitute for the
strong right arm. Add the grate«,
rind of half a lemon and a tea
spoonful of juice. Now partial';,
mix in the six whites beaten stif
and dry. Then fini, h by foldinj
in a cup of flour. The strcnuour
beating is oner before the white:
are added. Pake in a very slov
oven for an hour.

Jiileetion Cakr
A rather more up-«to-date recip«

for election cake says take a cup
ful of bread batter and stir into i
half a cupful uf butter, one eg!
well beaten, a cupful of ¡oft brow:
sugar, half a cupful of tour mil
and some dried fruit dredged witl
flour. Raisins, currants., lemon pee
figs and plenty of citron were a
used. A few chopped almonds ma
be added, too. ¡rift together on
cupful and a quarter of flour,
teaspoonful "f cinnamon, half a tes
spoonful of soda, a quarter of a tej
spoonful each of cloves and nutme
and a teaspoonful of salt. Let till
rise in the pan for an hour and
quarter and bake in a slow oven fc
an h'.ur. Te«- with jjilain white icfn«

them in halves and place them face
downward in a baking dish.
To three medium sized pears use

one-third cupful of brown sugar,
one-half cupful of water and about
>ne-quarter teaspoonful of pow¬dered cinnamon. Bake this in a hot
oven (about 385 degrees Fahren¬
heit) for an hour, or until the pears
arc tender. Leave the dish mi-
covered and basto the pears occa¬
sionally,

A slightly pinkish tinge willI bloom on the surface of the baked
pears of some varieties, makingthem look- moro «ttraetivc. And
the bown sugar giver; a flavor that
will repay any extra trouble of ob! tabling it. Not all housekeepers n
these day? keep a supply on hand
hut it adds flavor and quality t(
many dishes. Then for the tina
touch serve real cream on thii
delectable dish.

Compote of Winter Pears
Another way of using the winte

pears is in a compote with a bit o

cinnamon ami lemon added or pre
served ginger.
To serve four people allow a peafor ea«-b onr. Peel ami cut th

fruit ia halves. Remove the secdi
but leave stem:--. Place this in th
saucepan with ihrer: cupfuls o
water and one cupful of suga(white or brown sugar) am*, abou
two inches of stick cinnamon. «Sin:
mer gently (with lid off to retai

shape of fruit, until tile pears arc
cleat* and transparent. Carefully
skim (.'«it. the pears and cook the
syrup until about as i hick as
niolasses. Remove the cinnamon,but serve the lemon in the compote.A little chopped preserved ginger
may be added either toward the
end, or the ginger syrrup poured in
while the pears are still cooking, so
thai the flavor may permeate the
fruit.

Baked Apples
"Why is it thai your baked apples

are always so good'."' an old-fash¬
ioned housekeeper famous for her
cooking. war« asked. "The secret of
it is," she replied, "that 1 empty the
sugar dish iulo it."

She might have added, however,
that first she selected good cooking
apple:;, for that is an importanlfactor. if you du not alreadyknow them, get acquainted with the
cooking apples in our market. Th«
Baldwin and Rome Beauty arc tw<
of the good red variety, and the
Greening and Ncwtown Pippin an

green and smooth skinned. All of
these v.ill bake well.
To have a dish of delicious apples

of this kind allow aboul a cupful of
sugar and a cupful of water to six
medium apples. Brown sugar is
best. Also one scant teaspoonful of
butler to each apple and a dash of
ground cinnamon.
To peel or not to peel apples, to

cover Hie baking dish or not to
cover it, are questions on which
cooks disagree. But to core the
apples ¡s conceded by all to be best.
We are on the side of the "pee! and
cuva-" faction for the üv.A half of
the cooking*;, for tins seems to pre¬
vent the apples from shriveling, and
to remove the top later allows the
syrnp to thicken.

There are delicious variations of
(.he cinnamon flavoring, so that the
dish nevt] nut become monotonous.
Grated nutmeg can be substituted,
a few whole cloves stuck into each
apple, or the cavities left after cor¬
ing may be tilled with maple sugar
or chopped nuts.
A suggestion as elaborate as it it

delicious is to till the centers with a
mixture of diced bananas, melted' butter-, sugar, powdered cinnamon'
md chopped preserved ginger,
riicii to add the yellow rind of half
i lemon, grated or cut into shan-
ngs, to a cupful <.f water, third of a
upful of sugar and a quarter cup¬ful of the ginger syrup. Cook this in

a moderate oven, basting occasion¬
ally until the apples arc. tender.

White Peaked Apples
Another suggestion is to press a

marshmallow, or a spoonful of
marshmallow paste, on top of each
apple during the last, few* minutes
of baking.

Or make a meringue, using two
tablespoonfuls of powdered sugar
and one-eighth teaspoonful oí
vanilla to each cpg while. Pile this
lightly on the apples when they are
cooked and return them to a slow
oven (300 to 350 degrees) until
brown (about eight minutes). This
dish might be served cold with
boiled custard. Or use double the
amount of sugar and vanilla in the
meringue and without, cooking it
pour molted unsweetened chocolate
over the top.

Almond Apples
A rich delicious conserve the

almond apples will be found, look¬
ing like a porcupine. To eight ap¬
ples use one and one-half cupful:
of sugar and one and one-half
cupfuls of water. Use a dee*

Echoes from The Orange Dustpan Episode
By Helen Harr¡*on

1"HAT tale of the orange-colored
dustpan, from the institute pageof January S, just appealed to us be¬

cause we Had i>e.en apartment hunt¬
ing, furnished or otherwise. That
was yesterday, and even to-day the
depression caused by certain slate-
colored, anti-dirt-shov.ing walls of
one kitchen still hangs like a leaden
pall over our spirits. So we justnaturally ate up that article in TheSunday Tribune about brightening
up the kitchen where you are ancslinging gay-colored paint over its
paraphernalia. Whereupon we saie
to everybody in general, "Watcl
ours!"
The apartment was charming.

long, light-giving windows, a lire-
place that could be used and several

¡excellent antique mahogany pieceshere and there. Every room was a
I dream, until we struck the kitchen,I which was a nightmare. Then we
woke up.

A Coffin Kitchen
The walls were painted a depress-

.ing, dark bluish-drab shade of slate,
such as one could fancy inner walls
of a leaden coffin would resemble
were one to wake from coma withir
one's death-sleep container. Wt
shuddered in unison, and exclaimec' after the manner of women, "Hov
depressing!"

' The landlord argued that thi

color did nui. s'iow dirt, and there¬
fore would not require a fresh coat
every few months. It was too
deadly to discuss, liven when the
owner showed signs of cutting a

large percentage off the rent and
had no objection to new tenants
painting out the slate with gladsome
buff «-ve felt that it was hopeless,
that (be trh'ist of those leaden walls
would mentally come through three
eoats of sunny amber.
.Shredded Wheat Bookcases
It was then that we read The

Tribune's article on the subconscious
influence of an orange-colored dust-
..« nnd decided to furnish our own

apartment, though we had to con-i
vert shredded wheat boxes into book-
cases at first. At least we would
have our orange-colored dustpan.
that shade of warm burned orange
which some of us impressionable
folk feel one. must eat. We. felt quite
sure that with kitchen implements
to correspond we would not indulgein our usual swearing over the dish-
pan, nor long for the age of food in
tablet form, nor would we need over
the kitchen sink that familiar motto
"Keep Smiling'' to carry ua through
the ordeal of dishwashing. And our
mop water would swirl in a pail re¬
sembling hues of tropic sunsets,
toward which our New England
soul's ever vearal

Ham, Roasts, Bacon and "SpareRibs" Are Only a Few of the
Great Variety of Possible Cuts

minced onion, salt and paprika to

taste, half a chopped canned pi-
mento, three tablespoonfuls of melt¬
ed oleo and half a teaspoonful r

powelered sage. Truss into shape,
fasten securely with string and lay
in a greased pan. Bake frr ten min
utes in a hot oven, dusl with salt
and paprika and baste frequently
with a ¡it,*le bacon fat a'*d kitchen
bouquet, added to a cupful of boiling
water. Serve with a browned gravy-
made from the thickened liquor in
the pan. After the first ten minutes
reduce the heat of the oven slightly.

Mork Chicken Salad
Roast, pork tenderloin makes the

best possible substitute for chick« n

in making salad. Cut the meat in
cubes and add an equal amount of
diced celery and for each cupful and
a half of the combined ingredient.:-:
add a light dusting of salt and
paprika, or." chopped hard-boiled

Friday
BREAKFAST

Stewed Dried Apricots
Scrambled Eggs with Bacon

Popovers Coffee
i,lINCHEON

I'ecalloped Macaroni -«"¡th Brawn
Rj o Bread i elery

Hot Gingerbread Caramel Sauce
DINNER

Roquefort Canapes
Pried Oysters Tartare Sau<e

abfrage and Creen Pepper Salad
Bread Sticks
Fig Parfait

Saturday
BREAKFAST
Malaga Grapes
Fried Scrapple

Cress Sandwiches Coffee
LUNCHEON

Baked Pork and Beans
Brov.-n Bread Endive Salad

Apple Küchen
DINNER

Pot Roast of Hani with Vegetables
Boiled Potatoes

Orange Salad with Black Walnuts
Cheese Pastries

saucepan and boil sugar and water
together for eight minutes. Prop
the peeled and cored apples into
this syrup and cook gently until the
apples are soft, skimming the syrup
occasionally. Remove the fruit and
drain off the syrup.
When cool fill the core with a

tart jelly, preserved ginger or other
fruit. Tress blanched almonds into
the apples and serve with whipped
cream. Another dish to set before
the king!

egg, -, chopped Btuffed r,iiVes ,sufficient mayonnaise dr»«gja- ,moi8tçn ' '" !' "' the ice and L»in 11P8I cf lettuce. Garnish^caper and bitf of pi -'.-^ -r,ro.

Pork (.ake
A eake reeip* tl at comejdown faoh liai days a d pr<rve8 ^ ^ ^of »he hot varieties of fn ..»tan caítí

use: por;,, ro mak- itgrmd^ter of a pound of fat «fo^
using the nnest nife, add half ,
cupful of active] ling -waterandlet stand for fifteen minntea. Mj,in half a cupful each of molasse-and sugar, one beaten egg, a q-j,.ter of a pound of seeded raísir.« ar¬
an eighth of a pound each (fc,
ounces! of currants, shredded citmand candied orange pee!. Sift t«
gether half a grated nutmeg, -.-,

teaspoonful of ground âraam,one-quarter of a teaspoonful «¡>.:-
of cloves, all : e and -alt. half a
teaspoonful 7/ baking soda and fan
cupfuh of fie .:-. Combine with th»
first mixture, beat weil andpouriat.
a deep pan, lined with rrreased .;«.
per. Pake in a low oven for ou
hour. 'I - ake keeps for some tint

.ijo A-Marketing!
Supplie? f r the week will indod«

at the butcher's« a quarter of 1
pound : cooki d ham, at 70 ct::¿
pound; two pork tenderloins, at8
cents each 1 alf a pound of sauta-*
a1 35 cents a pound; six pigs'feet
.,» 10 cents each; a mail pig's heir
for 70 cents; half a pound ofkti
;-.--< r. at 30 cents a pound; a shoaide;
of hai : ''our pounds), ?.: 23 :e.-:*

a pound; d three-pound pie« i
from the leg. a*. .5 cer.ts a poun-v. |
one pound of .«a'.: pork for 30 ante, f
and one pound of bacon for 44 cento
At the fish market one pound arc

a half of halibut, at 40 cents a

pound : one pound and a quarter of
smelts, a: 32 cents a poutd; one!
pint of stewing oysters for 30 cent-, 1
and twenty-eight frying oysters, at
2 cent.s each.

Purchase for the dairy supplie«
two and a half pounds of table bot¬
ter, at 38 cents a pound; half a

pound of oleo for 11 cents; s;:

quarts of Grade B milk, at 16 cent«

a quart; two half pints of cream,**!
28 cen*.- y bottle, and t'.vo doze:
fresh eggs, at 64 cents a dozen.

Butter and eggs have comedor
somate:-:.'.'; il price that they PU
now be usi d iv th a clear eonscier*
by the home caterer. Prices forù
budget should rim at the follown!
approximate figures, but do r.ot ::.

elude milk as a beverage:
Butcher'p b 11 *?;
Fish bill .

l'airv product .
Fruit .

Vegetables .

Groceries .

I»
ta

Old Fashioned Boiled Paddings
Deserve a Place in Modern Cooking
By Mellie Il*>drr Gates

ITVERY one of us can remember
"*' the old nursery rhyme that used

to be a childhood favorite about the
cat that ran away with the pudding
bag string. Most of us wouldn't
even miss our pudding bag string
these «lays, and its loss wouldn't be
the catastrophe it was once, for we
do not own a pudding bag.
An English cook.and any one

who has visited in England knows
that every English housewife would
miss her pudding bag string if the
cat ran away with it.gives these
few directions: Scald the cloth well,
flour ¡t, then lay it in a bowl to
shape the pudding. Turn in the 'nat¬
ter, draw the cloth around it.. lea«, ing
room for it to swell, and tie firmlywith the string. Plunge into a pot
:>f boiling water ami ke««p it boiling
every minute.

Boiled Suet Pudding
The famous suet pudding of Eng¬land is rather a simple dessert. Tc

make it. chop four ounces of beet
suet. Add a pound of flour siftet
with half a teaspoonful of salt. Mi>
io a paste with cold water, tic in tin
.loth and boil three hours. O:
¦ourse, this pudding cries aloud fo:
i nice tart sauce.
Plum duff and jam ruly polies ar.

wo other famous English puddingtlror the plum duff, sift together t\v
.ups of flour, two teaspoonfuls o
making powder, half a teaspoonful o
salt and half a cup of sugar. Add
:up of finely chopped suet, a cup o
.aisins. an ejfrg. weTj, beater», an

three-quarters of a cup of »& |
Flavor with nutmeg.

Tie into a cloth and boil for tiirf«
hours. This is served either *w
sugar and cream or a hard ssuce-

prVerably the latter.

V Roly Poly
The rol y poly is .-imply 8 P8^

made with chopped suet instead c-

the usual shortening. Roll ¦«**
the Hoard and spread with anyW
of jam. Rol! up into a roll. P"10'
ing the ends together so the )*f
won't boil out, and tic in the ck*1/
Boil an hour and a half. Served
fruit sauce.

An oldtinie boded Indian p*$*
is very good served with whiPr0
cream or a small serving of v»Dl;j'
ice cream. Warm two cups of?**
and add a cup of molasses and ft»;
well beaten eggs. Chop a pound c

suet and add it to the milk. *'itM
teaspoonful of cinnamon. h3lf »te"'

spoonful of nutmeg and half » ^
spoonful of salt. Now stir into»«
enough Indian meal to make a ä

batter and boil three hours.
A boüed date pudding is a del«-*"

table winter dessert. To make tb*

chop a pound of dates and six ounce*
of beef suet together. It is a *»

good plan to use one's meat chopP*
for the suet in all these recip**
Weigh twelve ounces of dried bre»
crumbs and add them to the date*
Then stir in three-fourths of a cU*

of sugar, a well-beaten egg and t»

heaping tablespoonfuls of »°

sifted with two teaspoonfuls of b»k"
ing powder. Boil for three hours-
Serve with tiny individual molds °

hard sauce, each one te.*v*ed "*ltb *jj
stonetf dat«.


